HME: 274 B ERKE 113 S5 801388 4 4R
#8: S - % 274
Wk T £1R2H 1K

1. (15%) /T T ABFXBRTTARGAFURZIEEEY  FRARARBARIELE -
% 7% 3% B (boundary films)# 5t 82 . 3 3 & & 5% 35 (fouling) =48 F & 38358 5o B ko 1] 38R K 38 Ao 22558
AL -

2. 5%) BRANAERBE ZZOERATBRBERABYE ) EHRERRT > § A4 @ &3 & (chocolate
bloom) > #H &R IA KR E?

. (10%) FRERALAEAYRYSEEEEMHFCS oA £ 2 XA HFCS 55 & £ 7
4, (10%) FRARTLEARERL BB FTAHREE > EERNAHIESE -

5. (10%) MARE 45 4 R H 6.2 B 48 (compressor) ~ ¥ 7k B (expansion valve) ~ %4 % (condenser) ~ #%
# B(evaporaton) B BT FEFEHEwPEAL BT ERALESRHX -

6. (15%) #4454 F 4 6x10cell/mL & & 445+ 4 80°C &30 Py RABBETE - RBEMALTHE
B DAL 1004 245 10°C HHECRARSAEAMNBYIEHHERAE
65°C FiEB| MBI RFEEAEHEEFM -

7. (15%) £z WEBFdF "R/E ) L R8ETRESE AREAM? S hIfEAeS
ZzHUBRTEEEAE LB | AL FEOINES  ALE?

8. (12%) $BABAZEL  TEHREAAWNZ T FHLRMEE - £ F - B - B#FERKRAHEK
RIBA B LR B2 HABRPER > RAERF 2 5B & 4458 (cleaning & grading) ~ Rk 5 ¥
(steeping & germination) & ¥ 4% S kb (drying & kilning) - HRM ML ¥ 2 = A HFBALBHE LT 2
Bl B

9. 8%) ARERYETTNLIARSHERRRERMN o HRL R AR # 8 (patural cheese) 2 Wk HALR
# & 8 # 85 (processed cheese)Z. £ £ -
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